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PATENT Doe PA. COCOA, 
GENUINE and OY Ang YADULTERATED, 
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Made by ANNA FRY and SON, 
PATENTEES of CHURCHMAN's CHOCOLATE, 
2 SS.2:. WJ 


Tus Cocoa 1s recommended by the moſt eminent of the Faculty, 
in Preference to every other Kind of Breakfaſt, to ſuch who have 
tender Habits, decayed Health, weak Lungs, or ſcorbutic Tendencies, 
being eaſy of Digeſtion, affording a fine and light Nouriſhment, and 
greatly correcting the ſharp Humours in the Conſtitution. 


To make COCOA in the POT. 


Take an Ounce of Cocoa (which is about a common Tea Cupful) 
boil it in a Pint and a Half of Water for Ten or Fifteen Minutes, then 
keep it near the Fire to ſettle and become fine, after that, decant it off 
into another Pot for immediate Uſe. —It is drank as Coffee, ſweetened 
with a fine moiſt Sugar, and a little Cream or Milk ſhould be added. 


It is beſt not to be made long before it be drank, leſt by that 
Means it loſe Part of its fine Flavour. 


* 


N. B. This Cocoa does not require much Boiling; therefore it will go quiet 
as fentas any other Sort, with a leſs Quantity of Water. than 1s commonly. „ 
dire tec. 
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